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Convention Will Be Held in Atlantic City 


The Location Committee has selected Atlantic City as the 
place for the twentieth annual convention, and the following 
announcement has been issued by the Committee: 


The Location Committee having in charge the selection of 
the city for the Twentieth Annual Convention of the National 
Canners Association, the Canning Machinery and Supplies As- 
sociation, and the National Food Brokers Association, which 
will be held during the week of January 24, 1927, announces 
that it has selected Atlantic City. 


The Committee regrets the unavoidable delay occasioned by 
the negotiations with the Western railroads and the hotels at 
San Francisco. There was an earnest sentiment on the part of 
many canners, machinery men and brokers, as well as others 
that the convention should go to San Francisco, and the Com- 
mittee made every efort to get suitable arrangements with the 
railroads and the hotels so as to insure the usual large attend- 
ance. 

However, the Western railroads declined to give a conven- 
tion rate of any kind, which was an unusual experience for the 
Committee. Heretofore the Committee has always been able to 
obtain the usual one and one-half fares for a round trip. 

The hotels in San Francisco finally agreed to reserve an 
adequate number of rooms to take care of the attendance in a 
proper manner, and during the last few weeks of the negotia- 
tions assisted the Committee in trying to get the usual conven- 
tion railroad rates, but without avail. 

There are a large number of hotels at Atlantic City and 
reservations can be made direct by those who desire to attend. 
The Atlantic City Convention Bureau has contracted that the 
regular rates of all Boardwalk hotels, with one exception, will 
be $5 for single occupancy of rooms, $8 for double occupancy, 
and each additional occupant in the same room, $3 extra. If 
parlors are desired, they will be charged for at the rate of $10 
per day. one 
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Printed rates of all Atlantic City hotels, European and 
American plan, will be mailed out as soon as possible. 
E. E. CHASE, President, 
National Canners Association. 
CHARLES P. GUELF, President, 
Canning Machinery and Supplies Association. 
LUMAN R. WING, President, 
National Food Brokers Association. 


The 1926 Pea Pack 


Statistics of the 1926 pea pack, issued by the Association un- 
der date of September 4, show the output to have been 17,709,- 
000 cases expressed in terms of No. 2 cans. This compares with 
a pack of 17,816,000 cases in 1925; 19,315,000 cases in 1924; 13,- 
948,000 cases in 1923; and 13,042,000 cases in 1922. 


New High Record in Freight Loadings 


For the week ended August 28 loadings of revenue freight 
broke all previous records, totaling 1,136,233 cars, or 11,795 
cars above the previous high mark. This is the fourteenth 


week of the present year in which the loadings have exceeded 
a million cars. 


Navy Department to Buy Canned Foods 


The Navy Department is advertising for bids on canned 
apricots, canned beef tongues and canned sauerkraut. The bids 
on apricots (Schedule 5931) will be opened September 26 and 
call for delivery of 40,000 pounds at Boston, 80,000 pounds at 
Brooklyn, 400,000 pounds at Mare Island, and 120,000 pounds 
at Bremerton. 

The bids on canned tongues (Schedule 5946) will be opened 
November 16. They call for delivery of 35,000 pounds at Brook- 
lyn, 70,000 pounds at Hampton Roads, and 35,000 pounds at 
Bremerton. 

The bids on sauerkraut (Schedule 5952) will also be opened 
on November 16 and call for delivery of 40,000 pounds at Bos- 
ton, 80,000 pounds at Brooklyn, 40,000 pounds at Philadelphia, 
160,000 pounds at Hampton Roads, 160,000 pounds at Mare 
Island, and 120,000 pounds at Bremerton. 


U. S. Regulations for Warehousing Canned Foods 


The U. S. Department of Agriculture has published in bul- 
letin form the regulations for warehousemen storing canned 
foods under the U. 8S. Warehouse Act of 1916. A copy of these 
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regulations is being sent to every member of the Association 
and additional copies will be gladly supplied upon request. 

The regulations cover only canned fruits and vegetables. 
The necessary requirements for securing warehousemen’s license, 
filing of warehouse bond, grading and inspection of foods in 
storage, issuing of warehouse receipts, as well as the form of 
supervision to be exercised over licensed warehouses and in- 
spectors, are covered in the bulletin. 


Argentine Regulations on Lacquered Cans 


The Association has just been informed by the Foodstuffs 
Division of the Department of Commerce that there is a possi- 
bility that the enforcement of the Argentine regulation requir- 
ing the use of lacquered cans for certain canned foods may not 
become effective on the date set for its enforcement, namely 
November 11th. 

However, the Commercial Attache at Buenos Aires strongly 
advises manufacturers to arrange as far as possible to make 
shipments of such food to the Argentine in time to arrive there 
early in November. 


Good Publicity for Canned Tomatoes 


Under the title “Tomatoes, Indiana's Health Food,” the 
Purdue University Experiment Station has issued a 12-page 
illustrated pamphlet that presents in compact and interesting 
form much information about the production of tomatoes in 
Indiana, the place of tomatoes in the diet, etc. Five pages are 
devoted to recipes for using canned tomatoes, “the most versa- 
tile vegetable.” 

An excellent feature of the pamphlet is a page summary 
of “tomato facts,” which is reproduced in part below: 

Canned and cooked tomatoes retain most all the vitamins 
and food value of fresh tomatoes. 

Tomatoes are rich in all three vitamins—A, B and C—all 
essential to vigorous growth, strong bodies and good health. 

Weight for weight tomatoes, raw or canned, rank with let- 
tuce and string beans as sources of vitamins A and B and with 
oranges and lemons as sources of vitamin C. 

Tomatoes furnish the essential alkaline reaction in the body 
and when eaten in liberal quantities counterbalance effects of 
acid-forming food, such as meat. 

Canned tomatoes are classified as a body and bone builder 
since they are rich in minerals. Proteins, phosphates, potash, 
lime, magnesium, sodium, sulphur, chlorine, and iron are all 
present. 
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As a medicine tomatoes are the surest, swiftest and most 
certain natural remedy for obesity. They also rank first of all 
vegetables and fruits as a food treatment for diabetes. 


Canned tomatoes are available every season of the year at 
comparatively low cost. Their present popularity is fully justi- 
fied by the present knowledge of food values. 


The food value of canned tomatoes is just as great as that 
of the fresh product. Their rich, red color, appetizing flavor 
and tart juiciness make them in some form a welcomed part in 
the diet. 


Revoking of Government Pea Standards Explained 


In Information Letter No. 172 it was announced that the 
U. S. Department of Agriculture had revoked the standards for 
canned peas which had been adopted by the Joint Committee 
on Definitions and Standards about ten years ago. As there is 
apparently some doubt in the minds of Association members as 
to the reason for this revocation, this additional statement is 
made. 


While the Joint Committee on Definitions and Standards 
will continue its work on food definitions and standards for 
use in connection with the enforcement of Federal and State 
food laws, it is understood that the Committee will confine it- 
self to minimum limits of composition which food products must 
meet to comply with the law. Those in the Department who 
are now in charge of the enforcement of the Food and Drugs 
Act feel that there is no authority under that Act to establish 
definitions of commercial grades, and until such authority is 
given to the Department by Congress, no further attempt will 
be made to establish such definitions. 


Another reason which doubtless influenced the Department 
in its action was that while the Government standards for 
canned peas included definitions for Fancy, Standard and Sub- 
standard grades, no provision was made for an Extra-standard 
grade and on that account these standards were not generally 
accepted by the industry or trade. 


Under the U. S. Warehouse Act the Chief of the Bureau 
of Agricultural Economics, who has charge of the enforcement 
of that Act, may establish standards of quality or value for agri- 
cultural products for the guidance of its inspectors, but such 
standards may be entirely distinct from definitions and standards 
adopted in connection with the Food and Drugs Act. 


